Food waste, one of the largest potions of municipal solid waste, is a global problem. Every year nearly 1.3 billion tons of food trash are dumped in landfills and otherwise wasted around the world. As the world's most densely populated metropolis, the food waste issue in Hong Kong is more severe than other Asian developed jurisdictions such as Singapore, South Korea and Taiwan. In Hong Kong, where people love to eat out, leftover food takes up much of the limited space in city landfills. The amount of food discarded by the hospitality industry has more than doubled in the past five years and about a third of more than nine-thousand tons of solid waste dumped in the city's landfills each day is leftover food! It is most likely that the existing landfills in Hong Kong will be full before 2020 according to local Waste Disposal Plan [1] . Severe environmental problems could be caused as well.
To solve the problems, the utilization of food waste as the renewable feedstock in biorefinery for chemicals and energy production would be a promising option. The nutrients contained within food waste can be converted by microorganisms into desired products, such as biofuels [2] , functional chemicals [3] and monomers of bioplastics [4] . The goal of our research group has always been to facilitate the transformative technology and alleviate the pressure from food waste crisis in Hong Kong. Sponsored by a number of local industries including Starbucks Hong Kong, we have obtained now some exciting results. Using waste bread as the sole nutrient source, we developed a strategy for the fermentative production of a high-value product, namely succinic acid (SA), by the anaerobic bacteria Actinobacillus succinogenes. SA has topped at U.S. Department of Energy list of 12 key materials that can be produced from sugars and has been regarded as an alternative to the current non-sustainable petrochemical route. A high yield of 47.3 g/L of SA has been obtained by us and some of our findings are published [5] . Hopefully, it can be adopted by the Hong Kong Government as part of their strategy for tackling the food waste problem and for the environmentally friendly production of alternative platform chemicals.
